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(^BSTRAC TED-PUB-NO: DE 19650106^ ) 
BASIC-ABSTRACT: A cream mixture cut into portions for use in 
confectionery 

products comprises (wt.%): (A) 35-37 vegetable fat; (B) 12-16 
fresh yoghurt; 

(C) 4-6 yoghurt powder; (D) 14-20 condensed milk; (E) 4-6 milk 
protein; (F) 

7^10 glucose syrup; {G) 0.8-1.2 yoghurt flavouring; (H) 13-15 
fondant icing 

sugar and (I) 1-2 modified starch. 

USE - The mixture is used for making fillings for biscuit creams. 

ADVANTAGE - The use of yoghurt (i.e. fermented milk) increases 
the shelf life, 

softness and nutritional value. 
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